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wm | Times they are a-changin’ 


Fraternity makes Greek 
life accessible for males 
with alternative lifestyles 














By KAITLIN SANSENBACH fraternity, but never felt at home 
ks3668@csus.edu until now. 
“T really wanted the broth- 
Unity, progression and erhood that fraternities are 
Sac State puts Depart- cee the founda- supposed to stand for without 
Pci sec leielaael Gear tehe elta Lambda Phi all the party emphasis or having 
: Social Fraternity on campus; the worry if the other guys will 
Security grant to use an all-male fraternity for gay, accept me,” Jara said. “I didn't 
bisexual and progressive men. want to rush a fraternity, have to 
AG ‘The 11 members of the go in the closet again and try to 
Delta Lambda Phi Social find the right time and people to 
Fraternity have found a haven come out to.” . 
of acceptance and equality Jara said he found the brother- 
through their brotherhood. hood values of Delta Lambda 
‘The non-traditional frater- Phi to be just what he was look- 
nity is prepared to overcome ing for when seeking a fraternity 
general societal stereotypes. to call his own. 
Business major and President According to the Delta 
of Delta Lambda Phi, Irvin ; Lambda Phi’s website, the 
Bogarin, 22, wants to make organization's mission is based 
sure the student body at Sac on three purposes: No. 1, develop 
State understands exactly what dignified and purposeful social, 
the fraternity stands for. service, and recreational activities 
“We are a fraternity with for progressive men, irrespective 
the same pillars as any other of sexual orientation; No. 2 lead 
Enelish f K. fraternity on campus,” Bogarin jn determining the rights and 
ngusn professor Naren said. “We just wanted a place privileges of individuals in soci- 
Levy released her book for like-mindéd men to come ety; No. 3 to present a strong and 
together and support one positive image, which respects 
another through acommunity _ the diversity of all individuals, 
based organization.” irrespective of sexual orientation. 
Delta Lambda Phi Social Alumnus Rachid Frihi is a 
Fraternity was founded in member of Sigma Phi Epsilon 
1986 and is one of the oldest at Sac State. Frihi was an openly 
and largest social fraternities gay member of his brotherhood 
for gay, bisexual and progres- and understands why the broth- 
sive men. There are more than ers of Delta Lambda Phi would 
500 members that make up have wanted to create a fraternity 


30 chapters and four colonies specifically for gay, bisexual and 
throughout the United States progressive men. 


and Canada. “Whether we like it or not, 





ASI announced winners ‘The Delta Lambda Phi there is still homophobia out 
and capped it off with a Social Fraternity at Sac State there; especially with gay mar- 
dip in the fountain is considered a colony be- riage being such a hot topic,” 
cause it still has to prove the Frihi said. “I got lucky with a 
organization will be active on chapter that accepted me at the 
B 1 eaepus with new members beginning, but there are some 
rushing every semester before chapters who may have people 
being recognized as an official —_ that aren’t so open-minded. 
ot : ; When you join a fraternity you 
embers plan on becomin: 
blish A Gaaeee fall 8 — want to be treated as equal,and = Senior in business admin- 
an established chapter in ifsome of the members arenton : . 
2014. : ; istration and accounting, 
board with who you really are, it Irvin B ta Klirand 
Social Chair Matt Jara said Bisaldent cet hee a; a 
he always wanted to join a see Fraternity | page A3 : BEE ent ol eras 





rodeo | Java City gets Starbucked for — 


ingredients into Cuban- 


sued powobals §~— | rights at Sac State exclusivity 








B 3 By FABIAN GARCIA strong emphasis on drink prepa- _ fairly high percentage in terms 
fabiangarcia@csus.edu ration and espresso bar repeti- of — given an option or a choice 
tion so workers are prepared on — (who) would want to see a 
Sacramento State is about to the opening day. Starbucks here on campus.’ 
experience a downpour of coffee “Starbucks uses store manag- Reinhart added that opening 
pretty Soom, ers from company-operated a Starbucks on campus would 
Pa University Enterprises, Inc. stores during this two-week offer a wider selection of coffee 
ei ~~ confirmed a Starbucks is coming period to train our store person- _ and other related products, 
TEN to Sac State in the fall of 2013 nel, so the same standards are which students might enjoy. 
N I Ss operating in the recently-closed _ taught and required, Reinhart “Tt’s a different product mix, 
CHAMPIONSHIP Copy Graphics Center. said. “A Starbucks partner willbe and we're excited about offer- 
2013 UEI Executive Director Jim at the store during the first five ing both types to the students. 
Reinhart said Starbucks will of- days of operation to consult and 
ficially open for the new school advise us” 


see Starbucks | page A2 


year but would like to get it up The question of why a Star- 
‘Tennis squads team up and running even sooner ifpos- —_ hycks was chosen cmemeaiaiaaiitaa 
to take Big Sky titles in sible. when there ere 
; ; We would like to see it ready are already ee 
the men’s and women's to open before the students multiple x 
events return,’ Reinhart said. “There Java City cof- 
(are) a lot of ifs because with fee spots can 
B 3 construction there can be delays —_ he answered 


and there are lots of permits that with one very 
are required. So ideally, it willbe simple answer: 
open in September.” the Hornet 

The on-campus Starbucks will community 
be a licensed operation, costing demanded it. 
UElI a licensing fee of $30,000 Based ona 
for a 10-year term. Starbucks focused 2012 sur- 
will also receive a percentage of vey conducted by 
the sales it makes from UEI, but —_ YI, Director of 
because of confidentiality clauses Marketing Services 





in the ongoing negotiations Angela Rader said 
between UEI and Starbucks, Starbucks was the 
Reinhart did not disclose that top choice among 
percentage. 400 to 500 students 
Although UEI will handle canvassed through- 
the hiring of all employees and out the campus. 
help supervise the training, the “Tn terms of the 


operations of the new venue will » responses that we got, 
be in accordance with Starbucks’ —_ jt was a 98 percent 





corporate policy. selection of Star- 
An intensive two-week train- bucks” Rader said. 
Two former Sac State ing program is already set in “There were probably 
standouts ink NFL deal place sag i of six to eight four concepts indicated 
hours of training each day witha pn that survey. So that’s a McCuatcny TRIBUNE 
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Sophomore in government, Junior sociology major 


Duke Cooney, Vice Presi- Matt Jira is the Social 
dent of Delta Lambda Phi. Chair of Delta Lambda 
Phi. 


Late Sac State grad’s 
legacy of giving carries 
on through scholarship 


By IsABEL WARD 
Ihw25@saclink.csus.edu 


‘The barrier of cancer could not 
stand in the way of education for 
Sacramento State alumni Henry 
Giron, who graduated with 
honors before succumbing to the 
disease in February 2011. 

Giron’s feat of education did 
not just stop with himself; he left 
behind a powerful legacy to Sac 
State and the surrounding com- Henry Giron 
munity by creating a scholarship 
fund that allows struggling stu- 
dents to reach their full potential. 

Giron’s mother, Nury Giron, 
said her son helped many people 
during his time at Sac State. 

“He was the guy who would 
talk to you (and) he would tell 
you what's best (for you) to do,” 
Nury Giron said. 

Giron was diagnosed with 
cancer right before his 29th 
birthday, Nury Giron said. 

“He was at his apartment with 
his roommates and he couldn't 
breathe, so they called (the) 
paramedics, Nury Giron said. 
“They came over thinking it was 
just a cold or lung problems, but 
that day, they found out he had 
cancer.” 

Close friend and graduate 
student Roberto Torres said 
even after being diagnosed with 
cancer, Giron kept a positive 





still wanted to complete school, 
Nury Giron said. 

“Even the professor said, “You 
don't have to stay. You can go 
home: (But) he said, ‘No, I’m (go- 
ing to) finish it,” Nury Giron said. 

Giron’s girlfriend, graduate stu- 
dent Berenice Espitia, said Giron 
managed to go to class while en- 
during the symptoms of chemo- 
therapy, even though it was diffi- 
cult to do. 

“He fought until the last minute 
of his life. He's a fighter in every 
aspect, Espitia said. 

Raised in West Hills, Califor- 
nia, Giron interned for the Los 
Angeles City Council and the 
California State Capitol. 

“He always kept himself busy 
with organizations that made a 
difference at Sac State and across 
the state,” Torres said. 

Giron’s aspiration was to go to 


Gutlooleonthisite. Pepperdine University to get his 
“He was diagnosed with masters in public policy. 

cancer and he never let that get “He knew that financially (at- 

in his way’ Torres said. “He was _ tending Pepperdine) was going to 

still making plans for his future.” ‘ 


see Giron | page A2 
Being near graduation, Giron | pag 
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Giron: Cancer cannot 
take away memories 


Continued from A1 


be a struggle (and) he didn’t want 
others to struggle as much as he 
did? Torres said. 

Before passing, Giron dreamed 
of starting a scholarship fund to 
enable students like himself who 
were struggling financially to grad- 
uate. 

The scholarship was originally 
intended to assist students who 
were battling cancer to graduate. 

“Henry wanted to put (the schol- 
arship fund) in place to help future 
students who have gone through 
’ cancer or who are going through 
cancer and really need to not wor- 
ry about how they’re going to pay 
for their books or how they're go- 
ing to pay for school? Torres said. 

Nury Giron said her son wanted 
to start the scholarship fund, des- 
ignated for students with 3.0 GPAs 
or higher, because he was always 
fighting for students’ education. 

“About two weeks before he 
passed away, he said, ‘Mom how 
(are) we going to do this? You 
know, the scholarship. Do you 
want me to write letters to every- 
body asking for money?” Nury 
Giron said. 

Nury Giron told her son not 
to worry about the fund, that she 
would take care of it. 

As soon as Giron passed away, 
the family started to raise money 
for the scholarship fund by hold- 
ing carnivals at Noble Avenue El- 
ementary School in North Hills, 
where Nury Giron works, and sell- 
ing food like empanadas at Giron’s 
home. 

There are about 250 family 
members who have helped raise 
the money, Nury Giron said. 

“For us, its our family (in- 
volved). Cousins, nephews, nieces 
- everybody comes and they pitch 
in. They (cook) and they help me 
serve, Nury Giron said. 

Sac State’s Development Office 
Administrator and Director of Ma- 
jor and Planned Gifts Kevin Gon- 
zalez has worked with the family 
on the scholarship fund and said 
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cates. 
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the fund is for students who are 
involved in some of the same or- 
ganizations and activities Giron 
was active in. In addition to ASI, 
Giron worked with the California 
State Student Association, volun- 
teered as a Safe Rides coordinator 
and was a DJ at student-run radio 
station KSSU. 

“When we looked at actually 
being able to give the scholarship 
out, we wanted to focus on the 
positive aspects of his life and his 
activities on campus, Gonzalez 
said. : 

Family, friends and even staff 
members on campus have been 
making gifts to the Henry Giron 
Scholarship Fund, Gonzalez said. 

“The gift has just recently 
reached the $11,000 mark and 
were going to make it an endow- 
ment so it will be a lasting schol- 
arship;’ Gonzalez said. “It will go 
on as long as the endowment is 
intact. It will be awarded on an 
annual basis.” 

Gonzalez said the first award 
will be given fall 2013. 

“(The scholarship award) 
should be around $500; Gonza- 
lez said. “That's the target in the 
early years. As the endowment 
grows, the scholarship will also 
grow. 

If friends of Henry want to 
contribute to the fund, Gonzalez 
said their organizations can hold 
fundraisers and make gifts to the 
Henry Giron Scholarship fund, 
and the development office will 
put the funds into the account. 

Nury Giron said she hopes to 
continue to raise money for the 
Henry Giron Scholarship Fund 
to help students achieve their 
goals, but also Henry’s name will 
remain and everyone will re- 
member him for who he was. 

Torres said Giron wanted to 
change the world. 

“There are people who some- 
times take life for granted and the 
things that they have for grant- 
ed,’ Torres said. “(Henry) always 
saw it as, ‘No, no - we do good, so 
that other people can learn from 
us and do better:” 
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Starbucks: ‘Java’ lost 
its rights to campus 


Continued from A1 


Then they can choose what they 
prefer” 

Reinhart said. “Some people 
are very particular about the cof- 
fee they drink - (some) choose 
only to drink Starbucks or Peet's 
(Coffee and Tea) or Java City.” 

While UEI may be enthusi- 
astic to draft up a new contract 
with Starbucks, another one of 
its longstanding partnerships is 
coming to an abrupt end. 

UET’s 10-year exclusivity con- 
tract with Java City will be cut 
three years short on June 30 due 
to a mutual agreement between 
both parties. 

“(Java City) used to operate a 
lot of cafes throughout Califor- 
nia, and now the only cafes they 
still operate are the five on this 
campus, Reinhart said. “They 
wanted to get out of operat- 
ing the five Java Cities on this 
campus also, and so that was the 
opportunity for us to discuss the 
exclusivity agreement. (Now) 
UEI is going to assume the 
operations of the five Java City 
locations on campus.” 

Depending on how financially 
viable the Java City Roundhouse 
proves to be in the future - sit- 
ting right across the way from 
where the new Starbucks would 
be — UEI will decide whether or 
not to keep that location or to 
rebrand it with another concept. 

Java City was unavailable for 
comment on the issue. 

On the receiving end of 
things, students have had mixed 
reactions to the news of a Star- 
bucks coming to Sac State. 

Senior criminal justice major 
Katelin Lowrance, who used to 
work for a Java City but now 
works for a Starbucks, said she 
was thrilled to see a new coffee 
spot make its way on campus. 

“Tm excited about it because 
I love Starbucks so much,” 
Lowrance said. “Their coffee is 
brewed a little bit better. They 
take more time and respect their 





coffee a little bit more. I loved the 
people I worked with at Java City, 
but Starbucks invests more time in 
their coffee.” 

Lowrance admitted she might 
be a bit biased because of what 
she called her “Starbucksaholic” 
syndrome, but even students who 
were not affiliated with the cof- 
feehouse giant were welcoming to 
the idea. 

Graduating senior photogra- 
phy majors Mason Hershenow 
and Megan Schneiders said they 
would not mind a Starbucks at all. 

“If I could go to Starbucks every 
day, I would, Schneiders said. 
“But I don't want to drive there, 
so having it on campus would be 
easier.” 

Hershenow said he would enjoy 
having a Starbucks around since 
there is currently only one selec- 
tion of coffee on campus. 

“Just having some variety would 
be nice, Hershenow said. “It's not 
that one is better than the other. 
Itd just be nice to have something 
else” 

However, not all students were 
in favor of a new Starbucks. , 

Second-year communication 
studies graduate student Nu- 
sha Tavakolian said she did not 
like the idea of another chain 
restaurant being established in a 
university setting. 

“The idea of chains on campus 
in general deters me,’ Tavakolian 
said. “I feel like (a) campus should 
be a good spot to support local 
(restaurants) honestly — to bring 
in those family-style places. I 
mean, we have how many Star- 
bucks in the vicinity, or Java Cities 
or anything like that?” 

Tavakolian also said what 
students request is not what is 
necessarily best for their health. 

“J don’t think that the students 
are always right, Tavakolian said. 
“J think if you want toshelp a stu- 
dent diet and contribute to that at- 
mosphere, then they will eat what 
you put here — voting or not.’ 
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Under the watchful 


Fraternity: Delta 
Lambda Phi awaiting 
national recognition 


Continued from A1 


makes it difficult to grow as an 
individual” 

Fraternity member Spruce Pa- 
talon describes progressive men 
as a new-era type of man. 

“To be progressive means that 
a person is willing to accept the 
virtues, ideals and truth that 
gay, bisexual and transgendered 
people feel; Patalon said. “They 
are essentially straight allied 
members of the gay community.” 

Bogarin said, “We want to 
open our doors to any person 
who identifies themselves as a 
man regardless of what their 
sexual preference in a partner is.” 

President of Choice USA, 
MacKenzie Buchanan, is also a 
member of Alpha Chi Omega 
and understands the want for 
equality, but also has faith the In- 
terfraternity Conference organi- 
zations would have accepted any 
of the members of Delta Lambda 
Phi if they had chosen to join 
one of the standing fraternities. 

“T love the idea of including 
more all-inclusive gender and 





sexuality based organizations 
into Greek life, but I don’t 
think there was an absolute 
need,’ Buchanan said. “I know 
for a fact there are welcoming 
fraternities on campus who are 
progressive and open-minded” 

Buchanan acknowledged 
she is not gay or a woman who 
identifies herself as man, but 
she welcomes Delta Lambda 
Phi to the Greek system at Sac 
State. 

Delta Lambda Phi joined 
Sac State’s United Sorority and 
Fraternity Council on April 18. 

Members of Delta Lambda 
Phi are excited about their rec- 
ognition through the council. 

“I am extremely excited that 
we were accepted onto the 
United Sorority and Fraternity 
Council. All our hard work 
is paying off,’ Vice President 
Duke Cooney said. “I feel like 
we were the one voice the 
council was missing. I hope 


that we can work with the rest . 


of the council to serve not just 
the lesbian, gay, bisexual and 
transgender community but all 
groups here at Sac State.” 


McC atcuy TRIBUNE 


Delta Lambda Phi in Washington DC prepare for rush. 





* Fully accredited by the State 
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° Affordable 4-year evening 


program 


* Taught by active members of 


the legal community 


* Eam a Juris Doctor degree 
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Sac State secures 


grant to up security 


By IMRAN MAJID 
majid@csus.edu 


In an ongoing effort to ac- 
quire working leads on cases, the 
Sacramento State Police Depart- 
ment will soon upgrade its video 
surveillance with a $20,500 
grant from the Department of 
Homeland Security. 

The Homeland Security Grant 
Program, launched shortly after 
9/11 to assist police departments 
across the U.S. with upgrading 
their systems such as communi- 
cations and infrastructure, was 
applied for by Sac State in 2010, 
and the school was officially 
awarded the grant in March. 

“Homeland Security grants 
are designed to provide some 
type of infrastructure that will 
help secure various areas of local 
agencies,’ Sac State Police Chief 
Mark Iwasa said. “In our case, 
additional video surveillance 
equipment is what we requested. 
As you saw in the recent Boston 
(Marathon) bombings, that 
type of equipment is extremely 
valuable” 

Iwasa said the upgrade will 
allow more complete coverage in 
areas lacking on campus and in 
low-light and night situations. 

“There (are) people who don't 
want to be seen; Iwasa said. 
“They try to come here and do 
their thing when people are 
gone and there (are) no eyes on 
them. A video surveillance sys- 
tem is definitely helpful in those 
circumstances.” 

Nate Johnson, the Califor- 
nia State University Chief Law 
Enforcement Officer, said each 
school within the CSU system 
applied for the grant, and the 
system collected their proposals 
for submission. 

Each school was asked to up- 











eye of more cameras 





grade its critical infrastructure, 
including camera systems, 
emergency notification towers 
and mobile vehicle computers, by 
submitting a proposal explaining 
its request. 

“In the larger scheme of things, 
it’s not a lot of money but it really 
does help some of the smaller 
campuses buy some of the equip- 
ment and stuff they need just (for) 
things like operation and (com- 
munication) with other agencies,” 
Johnson said. 

While Johnson said the grant 
is helpful in a time where state 
budgets are tight and the need 
still exists, the CSU was denied 
the grant in 2011 due to federal 
budget cuts. 

Johnson said the system is 
currently unsure of the future 
but expects further cuts, and will 
possibly make campus security a 
system-wide issue rather than a 


per individual campus program. 

Iwasa said Sac State is one of 
the safest campuses within the 
CSU system due to its advanced 
security system, awareness of the 
campus community and split- 
staffing model of community 
service and police officers. 

Several Sac State students said 
they feel safe in most situations. 

“T had a night class a couple of 
semesters ago and it’s always scary 
walking (at) 8 oclock to your car, 
but I’ve never felt worried,” said 
senior speech pathology major 
Kayla Tippin. 

Tippin became somewhat fear- 
ful once when sitting in her car 
with the window rolled down. An 
unidentified stranger came from 
afar and appeared not to realize at 
first she was inside and was pos- 
sibly looking to steal. 

She said more cameras might 
help catch suspects and reduce 
crime in parking lots and halls. 
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Senior business major Gabriel 
Vasquez said he is concerned 
about his bike, but overall feels 
safe. Vasquez said he rates Sac 
State a “nine out of 10” for safety. 

“Personally I don't feel ’'m not 
safe; Vasquez said. “I’ve heard 
that it’s just bad at night and not 
so much during the day. But if 
you leave your bike here overnight 
something could happen to it.” 

Iwasa said the upgrade will 
allow the placement of cameras in 
areas where suspect vehicle infor- 
mation can be obtained, and he 
used the April 14 robbery in Park- 
ing Lot 7 as an example where 
extra cameras may have helped. 

“For ourselves, having the fund- 
ing to be able to upgrade our sys- 
tems and provide more complete 
coverage is what we were trying 
to do,” Iwasa said. “Even though it 
doesn’t completely provide all the 
best views, it certainly does help” 
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ELBOWS. 


—— CHANGE THE WORLD FROM HERE —— 


Sharpen your mind with undergraduate degrees 

in Psychology, Management, and Communication 

& graduate degrees in Teaching, Counseling and 
Public Administration. 


LEARN MORE AT AN 


OPEN HOUSE 
at the USF SACRAMENTO CAMPUS 
May 7, 69m 


Learn more or to RSVP call 916.920.0157 


visit www.usfca.edu/sacramento 
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SUMMER 
SESSION 


WHY TAKE SUMMER SESSION? 

© Finish a class in 6 or 12 weeks 

2 Complete GE requirements 

© Take classes that are normally impacted 


> Choose from a wide range of courses 


© Graduate early! 
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‘When it comes to electing 
members of student govern- 
ment, at first glance, the 
process seems fairly straight- 
forward - candidates apply 
to ASI and, once approved, 
campaign for students’ votes. 
However, there's one element 
of the election process that is 
not so obvious, even though 
it:can be quite important: the 
Club Challenge. 

‘As an incentive to get 
students to vote, the ballots 
have an option for voters to 
select a student organiza- 
tion of their choice to receive 
$2 in exchange for voting, 
regardless of who the student 
in question actually votes for, 
along with extra funding for 
the top three most-voted-for 
clubs. Assigning this kind of 
monetary value to a person's 
vote is unethical and does 
not fix what it aims to fix. 

‘Roberto Torres, a former 
president of ASI, said the 
Club Challenge was initiated 
at the same time as when 
students could vote online in 
2006. He said any club can 
participate in the challenge 
as long as the organization 
turns in the proper applica- 
tion. 

While the club money is 
not linked to how students 
vote, the challenge is still as- 
signing a monetary value to 


a person’ vote, and therefore 
could be considered bribery. 
Ballentine’s Law Dictionary 
defines bribery as “the vol- 
untary giving or receiving of 
anything of value in corrupt 
payment for an official act 
done or to be done.” Voting 
is one such example of an 
“official act.” 

The Club Challenge was 
designed as an incentive 
to get students to partici- 
pate, Torres said. ‘The strat- 
egy worked. He said before 
the club challenge, only 6 
percent of the student body 
would participate in the ASI 
elections. However, once the 
challenge was implemented, 
voter participation jumped 
to 14 percent of the student 
body. 

Torres said the Club 
Challenge “did was it was 
meant to do. I see it as an 
investment to get students 
involved” 

Something of value is 
being offered to students 
in return for an official act, 
and that incentive is being 
accepted. Therefore, under 
Ballentine’s definition, ASI is 
bribing the Sacramento State 
students to vote. 

The financial incentive 
is clearly affecting whether 
students vote, but it does not 
solve the issue of why voter 
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turnout was so low in the 
first place: students do not 
care about ASI elections. 

Voting takes energy - even 
if the voting is done entirely 
online - so, in order to get 
people to vote, they must be 
convinced it is worth their 
time and energy. The low 
voter turnout shows how 
little students seem to care 
about ASI elections, and 
that is what ASI needs to 
acknowledge. 

Bribing students to vote 
by funding their clubs 
only treats a symptom and 
ignores the source of the 
problem. In fact, even a 14 
percent voter turnout, while 
it is an improvement, is 
nowhere close to the ideal 
number of voters. A better 
and more ethical solution 
would likely involve a host 
of changes at the institu- 
tional level in order to show 
students that ASI is worth 
their energy. 

Students need to be 
shown what ASI does for 
them, what powers student 
government has and how, 
by voting, they can have a 
hand in determining some 
official policies of Sac State. 
Bribery is a lazy and unethi- 
cal way to avoid tackling the 
underlying issue of low voter 
turnout. 
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Living together can be revealing 


By SHANEL ROYAL 
shanelroyal@csus.edu 


After dating for awhile, a 
couple may choose to take 
their relationship a step further 
by moving in together. Many 
couples might contemplate mar- 
riage before cohabitating, but 
there’s no need to move so fast — 
living together before tying the 
knot is a great way to find out if 
a person is right for you. 

The Centers for Disease Con- 
trol and Prevention’s National 
Center for Health Statistics said 
48 percent of women moved in 
witha partner before marriage 
between 2006 and 2010. Living 
together before marriage allows 
the.couple to get to know each 
other and serves as a 
pretrial to married life. 

“You get to know a 
lot of the quirks you 
wouldn't get to know by 
hanging out with some- 
body because you're with 
them 24/7. You see them 
at their worst as well as 
their’ best’ said junior 
anthropology major 
Sarah Hawks. 

- At the start of a 
relationship, you both 
hide’your flaws or bad 
habits because you want 
your date to like you. You 
avoid conflict because, 
you-want to have a happy 
relationship. Finding 
out these habits after 
marriage can lead you 
or your significant other 
questioning your com- 
patibility. 

~ When you get com- 
fortable with another 
person, you find out his 
ot-her morals, values and 
life goals. This gives in- 
sight to your future with 
your partner and you can 
decide if he or she is still 
right for you. 

When you share a 
space, you discover if 
your significant other 
likes to leave clothes 
around the house or 


maybe he or she loves watching 
television late at night. Know- 
ing these things allows you to 
get used to them because this 
is probably how your partner is 
going to be during marriage. 
People get married because 
they love each other and feel 
their partner is the right one. 
A good marriage is steady and 
smooth, but it can get rocky 
if you are spending the early 
stages discovering that your 
husband or wife has more flaws 
than you thought he or she 
did because you didn’t spend 
enough time getting to know 
each other. Living together 
before getting married allevi- 
ates all of those unknowns - you 
know exactly how the other per- 


iving together 


The number of unmarried 
couples in the U.S: who live 
together has increased 
dramatically during the past 
four decades. 


Co-habitating 
couples 


439,000 
1960 
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son keeps his or her toothbrush 
and exactly how much mess you 
can tolerate before busting open 
the doors, wielding a vacuum 
and a Swiffer. 

Junior criminal justice 
major Kaylie Reiswig said she 
disagrees with living together 
before marriage and feels that 
testing things out is not the _ 
right way to go. 

“T think it gives you an easy 
way out whereas when you're 
married and you live together 
you have to work things out be- 
cause you already committed. If 
you live together and things get 
rough, you don't have a reason 
to fight (for your relationship).” 

For some people, marriage is 
a huge commitment. It means 


4.85 
million 





2005 


spending the rest of your life 
with someone no matter what. 
Not everyone is ready to jump 
into that kind of decision so 
living together before marriage 
lets them still have a steady 
partner without the serious 
commitment. 

Living together is also some- 
thing that doesn't have to be 
long term. The decision to stick 
together forever is not some- 
thing you or your partner have 
to feel obligated to do. Couples 
can move out and still be in a 
relationship if they don’t like 


living together. 


“You can find out exactly 
what you have in common, and 
if you guys have major issues, 
then maybe that’s someone you 

don't want to spend the 
rest of your life with,’ 
said junior criminal jus- 
tice major Clay Sears. “If 
you (and your partner) 
cant coexist in the same 
living space, then it’s just 
not going to work out.’ 

If you and your part- 
ner are living together 
before marriage, and it 
is not working, you can 
break up without bring- 
ing legalities into the 
situation. Divorce means 
hiring a lawyer and filing 
paperwork before you 
can move on to another 
person. Breaking up 
means someone can leave 
and date another person 
the next day. 

Living together pro- 
vides the opportunity to 
really get to know your 
partner before marriage. 
It can help you and your 
partner get to know each 
other's best and worst 

\ qualities, and give you 
each time to learn how 

_\ to work with each other. 
Marriage is a big com- 
mitment and living with 
your partner beforehand 
can help strengthen the 
bond between the two of 
you. 








Speak up and you 
will have the sex 
you want to have 


By ASHLEY JUNG 
amj259@csus.edu 


There is a difference between 
having sex and having the sex you 
want to have. 

Having sex is healthy but that’s 
only if it’s actually stimulating to 
you. And by stimulating I mean it 
is something that turns you on. 

Everyone can have a quickie 
on the third floor of the parking 
structure but that really doesn't 
do the trick. Sure, the guy gets off 
but the girl just gets to stand or 
crouch in some awkward position 
and try to look interested. Guys, 
she's not. 

When I first started having sex, 
my boyfriend and I would end 
up in some really strange and 
somewhat public places. Need- 
less to say, all of my early sexual 
experiences were quickies and 
not satisfying. It wasn't until years 
later that I realized sex could be 
so much better when two people 
weren't rushing and actually took 
the time to please each other. 

College sex can be quite simi- 
lar. Unless you are lucky enough 
to have no job and your own 
room, you are always rushing 
from class to work to sleep and 
to class again, and have no time 
for the sex you actually fantasize 
about having. 

There are ways to change this, 


so'stop having bad sex and listen 
up. 

First and foremost, you need 
to release the beast. Inside every 
man and woman there is a sexual 
beast just waiting to be unleashed 
- the problem is most people. 
are too ashamed or nervous to 
be themselves. They think their 
personal turn-ons would be 
considered too strange and they 
would get rejected. No. You just 
need to find someone who shares 
your fantasy - you aren't the only 
person who has a fetish. 

Next, you need to experiment 
and find your boundaries - that 
way when you do have your 
fantasy sex you'll be able to be in 
control and know when to stop. 

If you and your current partner 
aren't having the sex youd like to 
have, then talk to them. You need 
to be open and honest if you want 
to get what you want and, if your 
partner refuses, maybe it’s time to 
think about your relationship. 

Sex isn't the most important 
thing in a relationship but it is 
important. If you aren't being 
satisfied sexually, you are just set- 
tling. You need to find someone 
who lets you explore your desires, 
not smother them. 

Dont be afraid to be yourself. 
Having sex should be something 
you put passion into, not just 
tolerate until it’s over. 











Sac State professor authors 
book about personal journey 


By KAYLA OLIVERIO 
0146@saclink.csus.edu 


Sacramento State professor 
Karen Levy has released her first 
book. The book “My Father's Gar- 
den,’ is Levy’s autobiographical 
journey as an Israeli-American to 
find her place in the world. 

Levy said her life had been a 
dichotomy, making it difficult 
to figure out where she felt she 
belonged and where she identified 
best. She struggled to iden- 
tify herself with what she calls 
“loud-mouthed Israelis (or) polite 
Americans” in the book. 

“T am an Israeli- American 
writer and this (book) is an ac- 
count of my life between those 
two shores and worlds,” Levy said. 
“Since I am a dual citizen, (1) did 
a lot of traveling between my two 
countries. I have a dual life, so to 
speak.” 

For Levy, writing the book was 
a way to establish a voice and 
figure out where home is. Levy’s 
friend Professor Daniela Kramer- 
Moore, head of a post-graduate 
psychotherapy department at 
an academic college in Israel, 
watched Levy on her journey to 
find her voice. 

“She told me she had a story 
that was burning to be told, but 
didn't yet have the voice to tell it,” 
Kramer-Moore said. “She wrote 
her untold story in her mind’s eye 
while walking, driving her car, 
going to sleep and waking up in 
the morning. She wrote bits and 
pieces, but wasn't sure if they'll 
become a full story.’ 

It took Levy - who has a mas- 
ter’s degree in English and creative 
writing from Sac State - four years 
to complete the book after much 
introspection, research and time. 

Throughout those four years, 
Levy said she traveled to Is- 
rael looking for answers as to 
where she should call home. The 
thoughts and memories illus- 
trated in the memoir are told in 
short stories, allowing the reader 
glimpses into what Levy calls 


“the life of someone who belongs 
everywhere and nowhere.” 

Sheree Meyer, associate dean of 
undergraduate studies at Sac State, 
said the book helps illustrate the 
life Levy had lived, split between 
two identities and homes. 

“Levy's memoir captures the 
sights, sounds and smells of her 
homes in Israel and in America,’ 
Meyer said. “Anyone who has 
been asked the question ‘So 
where do you come from?’ and 
has hesitated because the answer 
is too complex and layered for a 
single response, Karen's book will 
resonate with its honesty about 
the people and places one calls 
home.” 

Levy said the most difficult part 
of writing her memoir was decid- 
ing which pieces of her life to 
leave out and which were integral 
to her story. Through publication, 
Levy discovered the identity she 
had been searching for. 

“By the end of the project, some 
of my questions regarding my 
quest for home were answered, 
and I realized that I didn’t have 


to choose one or the other,’ Levy 
said. “It is possible to have more 
than one place to call home.” 
Homebound Publications 
published Levy’s memoir and 
has already placed copies in the 





CAMERON BOWERS 


Karen Levy maintains dual 
citizenship. 


Hornet Bookstore as well as 
The Avid Reader in Davis. The 
book is also available on Kobo, 
Kindle and Nook and can be 
purchased through Amazon 
and Barnes and Noble. 

Pam Parsons, store direc- 
tor for the Hornet Bookstore, 
said that faculty authors are 
consistent sellers at the campus 
bookstore. 

“We can say with certainty 
that our stock selection would 
not be complete without (fac- 
ulty) inclusion,’ Parsons said. 
“Tt is a great benefit to us here 
on campus to have faculty who 
are professionally involved in 
the subjects which they teach. 

I think this becomes a point 
of interest for our students, 
especially for those who are 
working towards being writers 
themselves.” 

Levy has scheduled sey- 
eral appearances for the book. 
Events for the book throughout 
this month include book launch 
at the International House in 
Davis, an event at the congrega- 
tion of B'nai Israel, and events 
at The Avid Reader bookstore 
in Davis and the Jewish Heri- 
tage Festival in Sacramento. 
Levy has also been invited to 
give a workshop at the first 
creative writing conference at 
University of the Pacificin June. | 

As for furthering her career | 
as a writer, Levy does have 
some plans in store. 

“As for the next book, it’s 
there in my head asking to be 
told, but Id like to try my hand 
at fiction this time around, so 
it’s a bit more challenging,’ Levy | 
said. | 

Kramer-Moore looks for- 
ward to more work from Levy. 

“Karen is a moving poet even 
as she writes prose, and so, line | 
by line, she recaptures her past | 
with the skillful hand of a true 
artist, Kramer-Moore said. “I | 
can only hope there is more to 
come.” 
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ASI announces winners for fall 


By KAITLIN SANSENBACH 
ks3668@csus.edu 
AND 
NATALIE GRAY 
ncg43@saclink.csus.edu 


After a long campaigning 
process, countless hours prepar- 
ing and endless hard work, 
Sacramento State's student body 
has elected Nielsen Gabriel as 
the new president of ASI for the 
2013-2014 school year. 

“Nielsen has been dedicated 
to ASI for three years,’ said alum- 
nus Vance Jarrard. “He’s here to 
truly serve the students and bring 
ASI to a place that’s more visible 
and accessible to every student. 
Kyle has lost every election and 
then doesn't get involved. After 
Nielsen lost, he still joined com- 
mittees and still did what it took 
to be part of ASI” 

In the Associated Students 
Incorporated elections held Tues- 
day and today, students showed 
up in more numbers this year 
than they have in the last seven 
years. A total of 3,783 students 
used their own computers, ASI 
election booths and other tech- 
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a few extra surprises—ALL RIGHT HERE. 
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nology to poll for their favorite 
candidates. 

The Vote Me, Vote You organi- 
zation’s candidate Nielsen Gabriel 
won by 11.25 percent of the vote 
for President of ASI. 

“T’m in tears I’m so excited,” 
Gabriel said. “I worked so 
hard for this. ’m so extremely 
excited” 

Current Vice President of Uni- 
versity Affairs Kelly Cassidy said 
she supports the student body 
vote for Gabriel. 

“I cannot imagine another 
person more experienced or bet- 
ter suited for the position than 
him, Cassidy said. “Our student 
body deserves a president like 
Nielsen - someone who is in this 
not just to build his resume, but 
who genuinely cares about this 
university, (and) most of all the 
students.” 

Another ASI election candi- 
date who has the student body 
in mind is the newly elected 
Executive Vice President Erica 
Brown. Brown ran on a founda- 
tion of publicizing the members 
of ASI and what they can do for 
the students at Sac State. 





“One of the things I want to do 
is have a ASI board with the faces 
and contact information of all the 
members, so all the students can 
contact them if they want their 
voice to be heard,’ Brown said. “T 
want the ASI elected candidates 
to be out in the open, to be con- 
tacted and connected personally 
with the people on campus.” 

With a 1.95 percentage point 
margin, Kayla Wheeler was 
victorious in the Vice President 
of Finance election. 

“We are so proud of Kayla for 
all her hard work and dedication 
to not only her positions in ASI 
for the past three years but to her 
dedication to our sisterhood of 
Alpha Phi,’ said Breanna Cusick; 
president of Alpha Phi. “She’s 
done an outstanding job as one 
of our vice presidents and I know 
that will continue with her new 
position.” 

The closet election was for the 
Director of Arts and Letters won 
by Sara Tulane. 

This vote was won by 1.29 
percentage points, making it one 
of the closest votes ASI has seen 
in a while, Cassidy said. 
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Chow down on Cuban stuffed potato balls 


By CAMILLE ANGLO 
ca2283@csus.edu AND 
KAITLIN BRUCE 
kb3757@saclink.csus.edu 


Cuban stuffed potato balls, or 
papas rellenas, is an addicting 
snack that will make you wish 
there was a Porto’s Bakery and 
Cafe nearby. 

Porto’s Bakery and Cafe, a 
Southern California favorite, is 
notorious for their baked goods 
such as dulce de leche kiss cook- 
ies, guava cheese rolls and, most 
importantly, their stuffed potato 
balls. 

Since the nearest Porto’s Bak- 
ery and Cafe is a good five hours 
away, the tedious work of rolling 
and stuffing potatoes is worth- 
while just to consume these 
savory suckers. 


This recipe was adapted from 
candidappetite.com. 


CUBAN STUFFED POTATO 
BALLS 


For the potatoes: 

4 large Russet potatoes 

1 1/2 tablespoons of warm milk 
1 1/2 teaspoons of salt 


For the filling: 

1 pound of ground beef, 80 
percent lean 

1 large green bell pepper, minced 
1 large red bell pepper, minced 

1 medium-sized onion 

4 garlic cloves 

2 tablespoons Worcestershire 


. sauce 


2 teaspoons cumin 

2 teaspoons paprika 

2 teaspoons oregano 

2 teaspoons pepper 

2 teaspoons cayenne pepper 
2 teaspoons salt 

1 lime, juiced 


For the breading: 

1 cup of unseasoned bread- 
crumbs 

1/2 cup of all-purpose flour 


2 eggs 
1/2 teaspoon salt 


Clean and peel the potatoes 
then cut into equal-sized cubes. 
After cutting the potatoes, rinse 
them, this will give the potatoes a 
smoother texture after mashing. 

Place the potatoes into a pot 
with water and boil with the lid 
on. Once the water begins to 
boil, remove the lid and continue 
cooking the potatoes until they 
are fork-tender. 

Once the potatoes are cooked, 
drain all the water from the pot. 
Use a fork to thoroughly mash 
the potatoes until they begin to 
resemble mashed potatoes. Add 
the warm milk and salt and mash 
again. 

To make the filling, cut the bell 
peppers into large chunks, toss 
them into a blender and blend 
for 30 seconds. After blending, 
drain the peppers to remove the 
water, To ensure a more cohesive 
filling, drain the peppers to re- 
move the water so the filling isn’t 
watery. Repeat the process with 
the onion and garlic; there’s no 
need to drain these ingredients. 

Heat a medium-sized pan on 
medium-high heat and once the 
pan is heated, begin to brown the 
ground beef. Since there is some 
fat in the ground beef, there is 
no need to oil the pan. Once the 
meat has cooked, remove some 
of the oil. Although the grease 
will make the filling better, it’s 
not exactly heart-healthy to keep 
all of it in, so save yourself some 
calories and just get rid of it. 

After removing the oil, mix in 
the minced and drain peppers. 
Saute for two minutes and add in 
the minced onion and garlic. 


Next comes the seasoning. 
With this recipe, it is possible to 
overseason the meat, so add in 

“the seasonings little by little and 
keep tasting the meat to make 
sure it’s worthy of eating. 

Add in the Worcestershire 
sauce, paprika, cumin, oregano, 
salt, pepper, cayenne and lime. 
The taste should be a combina- 
tion of spicy, zesty and smoky. 

If your kitchen begins to smell 
like mouthwatering, smoky beef, 
then you're doing it right. The 
meat should simmer for an ad- 
ditional five minutes. Afterward, 
remove from the heat and allow 
it to cool. The meat and potatoes 
will take about an hour to be 
cool enough to handle. 

To create the potato balls, take 
1 1/2 tablespoon of the potato 
into your palm and roll into a 
ball. Flatten the potato ball until 
it's almost the size of your palm. 
Spoon 2 tablespoons of the beef 
into the center of the potato and 
close the ends. Roll the potato 
ball in your hand to make it a 
more spherical shape. Repeat 
this process until you run out of 
either potatoes or beef. 

Crack two eggs into a bowl, 
add a pinch of salt and scramble. 
In another bowl, combine the 
flour, breadcrumbs and a little bit 
of salt. 

Take a potato ball, roll it into 
the egg mixture and once it's 
covered, roll it around in the 
breadcrumbs. In order to give 
the potato balls a crispy outer 
crust, you have to bread the 
potato ball twice. 

‘Once all the balls have been 
dredged, let the potato balls rest 
in the freezer for at least an hour 
and a half. 

Frying these potato balls is 
easy. Heat a small pot with 3 
inches of oil and allow it to heat 
thoroughly. Deep frying food 
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Polka dot cakes are popular on Pinterest and, although it looks challenging to make, it is 
easier than you think. Get creative and try different colors for the polka dots inside the 


cake. 


By Hope ROBERTS 
har49@csus.edu 


The only thing better than 
surprising someone with a cake is 
surprising that person with a cake 
that has a surprise inside of it. A 
polka dot cake is a creative idea to 
try, and will have others double- 
taking at their slices of cake and 
curious as to how the dots were 
placed inside. 

Polka dot cakes are popular 
on Pinterest, and though they 
may seem challenging to make or 
replicate for yourself, it is easier 
than you think. Many cakes can be 
beautifully decorated and highly 
detailed on the outside, but a cake 
with polka dots inside is less com- 
mon. 

While you can choose to keep 
how you got the polka dots inside 
your cake a secret from others, it 
is fairly easy to attain this cheerful 
pattern in your dessert. 


POLKA DOT CAKE 
2 boxes Original Vanilla Betty 


Crocker Supermoist Cake Mix, or 
any cake mix of your choosing 


6 eggs 

1/2 cup water 

1/4 cup canola oil 

2 drops food coloring 


Heat the oven to 350 F. 

Before you start, make sure you 
have two medium mixing bowls 
to separate the colored cake batter 
from the white cake batter. Prepare 
one box by mixing water, eggs, 
vegetable oil and cake mix in a 
bowl. In another bowl, prepare the 
other packaged mix in the box the 
same way, and then add the food 
coloring to the batter. 

Set aside the white cake batter, 
and pour one spoonful of the 

colored food batter into the molds 
of the cake pop maker. Close the 
cake pop maker's lid and allow the 
cake balls to bake for about eight 
minutes. : 

After the colored cake balls 
are fluffy, round and fully baked, 
remove them from the molds with 
a fork and place them on a plate. 

Spray a 6-inch-by-3-inch round 
cake pan with nonstick cooking 
spray, and then fill the pan with 
enough white batter to fully cover 
the bottom - about a centimeter 
thick. 


After pouring some of the white 
batter, place about five to 10 col- 
ored balls in the cake pan. Cover 
the covered balls in the remaining 
batter, filling up the cake pan with 
the white batter. Then place the 
cake pan in the oven and let bake 
for about 20 minutes. After the 
cake is baked, remove from the 
oven and let the cake cool for a 
couple hours before decorating it 
with icing. 

Once decorated, slice and serve 
immediately or store cake in a cake 
container and refrigerate. ~ 

While the nutritional value 
of a cake may be slim to none, 
the milestones associated with 
cakes are not. Cakes are often 
synonymous with celebration, 
and it’s hard to deny the presence 
of cakes in our lives growing up, 
whether it be the Disney princess 
cake you picked at the bakery for 
your eighth birthday, the moist 
milk cake your family enjoys every 
Thanksgiving, or the last minute 
cake you whipped up as an anni- 
versary present for your significant 
other. 

For your next special occasion, 
a polka dot cake may be the idea 
that’s spot on. 
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Porto’s Bakery and Cafe is a few hours away in Southern California, but the tedious 
work of rolling and stuffing potatoes and packing the potatoes with savory beef will be 


a worthwhile adventure. 


when the oil is not ready results 
in undercooked food chock full 
of oil, which doesn’t make for 
yummy potato balls. 

Drop four potato balls into the 
pot so they can all cook evenly, 
Fry the potato balls for three to 
five minutes, or until the potato 
balls are golden brown. Remove 
the potato balls from the oiland 
place them on a plate lined with 
paper towel to absorb the excess 
oil. 

After a couple of minutes (or 
right away if you don’t mind 
burning your mouth with potato 
balls that are as hot as the sun), 
the potato balls are ready for 
chowing down. 


By CRISTINA LULE 
cal349@csus.edu 


Some of my best memories 
growing up are helping my 
mom bake large batches of 
cookies on the weekend. 

She would have me sit at the 
counter so I could watch her 
mix the ingredients - hoping 
I would learn how to make 
something in the kitchen. She 
attempted to teach me how to 
cook things like corn tortillas, 
so I could pass on the Mexican 
tradition; however, every tortilla 
I ever made had so many holes, 
it looked more like a fishing net 
than something edible. 

Baking was the only thing 
that interested me enough to 
put effort into. 

I was captivated watching my 
mom muster up the strength, 
despite her petite frame, to mix 
stiff oatmeal cookie dough with 
a wooden spoon then delicately 
shape each cookie with her 
slender hands. 

The most memorable part 
was watching the cookies rise in 
the oven and turn golden brown 
as I childishly dismissed my 
moms warning of the carcino- 
genic effects from standing too 
close to the appliance. 

Fascinated by this experience, 
I wanted to learn everything I 
could about baking. By age 12, 
I was a self-pronounced “cookie 
pro. 

My favorite cookies to make 
were - and still are - snicker- 
doodles. They're similar to a 
sugar cookie but have a cracked 
appearance from the sugar-cin- 
namon topping. According to 
“The Joy of Cooking,’ the name 
comes from the German word 
“Schneckennudeln,” which 
translates to “snail noodles.” 

I’ve weathered many bak- 
ing magazines and scoured the 
internet in search of the perfect 
snickerdoodle recipe and have 
finally found one I have no 
intentions of further tweaking. 

The cookies are flattened 
before baking so they have a 
crunchy outside and a chewy 
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Once they have cooled, the snickerdoodles are ready to 
serve. One bite of these soft, cinnamon sugar cookies will 
leave you with a smile on your face. 


texture on the inside. The cin- 
namon/sugar topping adds extra 
sweetness and a woody fra- 
grance from the cinnamon. 


This recipe is adapted from 
chewnibblenosh.com. 


SNICKERDOODLES 
Serves: 18 


1/2 cup butter, softened 

1/2 cup sugar 

1/3 cup brown sugar 

Legg 

1/4 teaspoon vanilla extract 
1/4 teaspoon almond extract 
11/2 cup flour 

1/4 teaspoon salt 

1/2 teaspoon baking soda 
1/4 teaspoon cream of tartar 


For rolling: 
2 tablespoons sugar 
1 teaspoon cinnamon 


Preheat oven to 300 F. 

In a large bowl, cream the 
butter and sugars with an 
electric mixer on high. Add the 
egg, vanilla extract and almond 
extract then mix until smooth. 

In a separate large bowl, 


whisk the flour, salt, baking 
soda and cream of tartar. Add 
the flour mixture to the wet 
ingredients and mix well. 

Allow the dough to rest in 
the refrigerator for 30 to 60 
minutes, or until dough is firm 
enough to handle. 

In a small bowl, combine the 
two tablespoons of sugar and 
cinnamon for the topping. 

Once dough is firm, scoop 
out about 2 % tablespoons of the 
dough and roll it into a ball. Roll 
the ball in the cinnamon/sugar 
mixture and place it on a cookie 
sheet sprayed with cooking 
spray. Repeat for the remain- 
ing cookies. To evenly press the 
cookies down, use the bottom of 
a glass and flatten until they are 
each about 1/2-inch thick. 

Bake the cookies for about 
12 to 14 minutes or until the 
edges feel firm to the touch. Let 
the cookies cool on the tray for 
about five minutes before trans- 
ferring to a cooling rack. 

If I ever have kids, I plan to 
teach them how to bake and 
create similar memories I shared 
with my mom growing up. 

I just hope they don’t expect 
me to cook for them as well. 
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By JANICE DANIELS 
jd3627@csus.edu 


Strawberries are what kept me 
entertained as a child. On disgust- 
ingly hot summer days in my 
hometown of Redding, Calif., I can 
remember wanting nothing more 
than to sit in front of the TV - with 
a high-powered fan blowing in 
my face - and watch ZOOM while 
popping whole strawberries in my 
mouth, one after another, as their 
red juices slowly made their way 
down my chubby little face. 

As an adult - although always 
tempted - I refrain from devour- 
ing boxes of strawberries at a time 
anymore. It isn’t because I am 
afraid of gaining a ton of weight 
in strawberries or anything, but I 
have found they are much more 
enjoyable when eaten mindfully 
- in moderation - and in things 
like... pie. 

There’s always been a hype on 
blueberry pie and rhubarb pie 
and apple pie, but what about 
strawberry pie? People tend to 
forget strawberries can be just as 
delicious piled into a flaky pastry 
crust as they are piled on top of a 
mound of angel food cake. Besides, 
who wants to spend a bajillion 
hours foaming a trillion eggs for 
a cake that is only going to last 30 
minutes? Take the better - and wee 
bit lazier - route and make this 
strawberry pie instead; your sugar- 
craving body will love you. 


RIDICULOUSLY EASY 
STRAWBERRY PIE 


1 (9 inch) pie crust, baked 

1 quart fresh strawberries, sliced 
1 cup white sugar 

1 teaspoon cardamom (optional) 
3 tablespoons cornstarch 

3/4 cup water 

1/2 cup Cool Whip (optional) 


All of the ingredients above can 
be found at any 99 Cent Store - yes, 
even the fresh strawberries - and 
can last you through several pies if 
you buy enough pie crusts. 

Bake pie crust according to 
package directions. While the crust 
is baking, combine cornstarch and 
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With sweet strawberries, flaky crust and light whipped 
cream, everyone will love this sweet, vegan strawberry pie. 


water in a small bowl; this mixture 
will be what gelatinizes the straw- 
berry filling for your pie. Set aside. 

When the pie crust is baked and 
cooled, evenly distribute half of the 
quart of fresh, sliced strawberries 
into it. Smash up the remaining 
half-quart of berries with a potato 
masher or fork - until extremely 
mushy - and combine with sugar 
in a medium-sized saucepan. Place 
the saucepan over medium heat 
and bring to a boil, stirring fre- 
quently to be sure the strawberry 
sauce does not burn. Sprinkle in 
the cardamom and stir. 

You might think cardamom is 
an odd spice choice for pie filling, 
but it’s actually quite brilliant. 
Cardamom extracts the flavors 
of the strawberries in the filling, 
while adding a bit of Indian flare 
with it’s spicy-sweet, aromatic es- 
sence. According to tablefare.com, 
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it is known as “the queen of spices” 
because of its euphoric smell and 
wonderfully profound flavors that 
“incorporate camphor, lemon, 
mint, pepper and floral notes.” 

In a small bowl, whisk together 
cornstarch and water. Gradually 
stir cornstarch mixture into boiling 
strawberry mixture. Reduce heat 
and simmer mixture until thick- 
ened, about 10 minutes, stirring 
constantly. The mixture should 
be a darker pink color and have a 
thick, gooey consistency. 

Pour hot mixture over fresh 
berries in pastry shell. Chill in 
the refrigerator for several hours 
before eating. 

Serve with a dollop of Cool 
Whip on top and eat the entire 
thing while watching ZOOM (if 
you dare); you will probably hate 
me when you're done, but it will be 
totally worth it. 


Summer Session 


Work on your tan and get 
college credit at the same time! 


View the course list, 
calendar and fees at 


online.sjsu.edu 


Advanced Web Registration 
begins Monday, April 23 and 
~ ends Friday, May 24. 


SUMMER SESSION 
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A blackberry cheesecake this good can inspire you to skip the full course meal and go 
straight to dessert. With the right ingredients and roughly an hour of your time, this 
blackberry cheesecake’can be sitting on your table and ready to serve in nearly a blink. 


Dazzle friends with this 


By Copy PowELL- 
McCLINnTICK 
cp2295@csus.edu 


Not every dessert is a focal 
point of a dessert spread, but this 


blackberry cheesecake could be. It 


has lines and swooshes that make 
it resemble a spider-web - or you 

can call it marbled, if you're feel- 

ing fancy. 

The idea of creating a cheese- 
cake first came about in Greece 
nearly 4,000 years ago as a practi- 
cal method of utilizing abundant 
cheese and flour to make a single 
dish. 

The idea caught on, and in 
19th-century America, the 
cheesecake was modified to ac- 
commodate many flavors and 
tastes. Today, there are almost 
endless combinations of cheeses 
and fruits to top off any cheese- 
cake - even alongside a few 
decadent things like chocolate or 
caramel. 


This recipe was adapted from 
Sortedfoods.com 


SPIDER-WEB BLACKBERRY 
CHEESECAKE 


1 egg 
1/4 cup sugar 


Call to reserve your unit today! 


916-927-1300 


Limited time offer! 


: Student Special! . 


0% ort. 





Superior Security: 


*24hr Surveillance 
*Individually Alarmed Units 
*Coded Security Gate 
*Professional Resident Manager 


Sizes range from 
5x5 to 10x30 


1/4 cup self-rising flour 

2 packages cream cheese 

1/2 cup sour cream 

1 cup heavy whipping cream 
1 teaspoon vanilla extract 

2 cups blackberries 

1 tablespoon powdered sugar 


Preheat oven to 400 F Combine 
one egg and sugar into a small 
bowl and whisk until thoroughly 
mixed. Gradually add in the flour, 
and slowly mix - you don’t want 
to end up with a floury coat- 
ing throughout the kitchen. It is 
crucial that the air in the mixture 
does not-escape, so take your time 
in mixing this base. 

Once mixed, pour cake mix 
into an oven-safe cake pan and 
bake for approximately eight 
minutes, or until the cake is 
golden brown. Allow to cool and 
set aside. 

Next, begin making the cream 
cheese topping. In a medium 
bowl, combine the cream cheese, 
sour cream and whipping cream 
and mix until uniform through- 
out. Next, add in the sugar and 
the vanilla extract and continue to 
mix. Once mixed, set bowl aside. 

Take the blackberries and place 
in a blender or food processor. 
Add in one teaspoon of pow- 
dered sugar and blend to a paste. 


perior aia 


SELF STORAGE 


1300 El Camino Ave. Sacramento, CA 95815 


The Best storage facility in Sacramento! 


COUPON 


| on any size storage unit 


& 1 FREE TRUCK Rental 


(Subject to availability.) 


| Coupon code: 
| Hornet01 


1300 El Camino Ave. Sacramento, CA 95815 916-927+1300 
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A Superior Experience: 


*Friendly & Knowledgeable Staff 
*Climate Controlled Units 

*Clean & Well Lit Facility 
*Concrete and Steel Construction 
__ *Packing Supplies 
*Moving Truck Rentals 


uperior yam ! 


SELF STORAGE 


irst 2 months rent 


cheesecake 


Remove one half of the blackberry 
paste from the blender and pour 
on top of the cake base. Next, take 
the bowl of cream cheese and 
pour the entirety on the top of 

the cake. Spread out evenly until 
completely smooth on the top - 
using a knife with an offset handle 
works well because it allows you 
to not accidentally drag your hand 
through the pristine surface you 
just finished. 

Take the remaining blackberries 
and place into a small bag. Cut a 
small piece off the bottom of the 
bag to ice the top of the cake. Start 
in the center of the cake’s surface, 
and create a spiral with the black- 
berries until the spiral reaches 
the edge of the cake tin. Proceed 
to create the spider-web effect by 
taking a toothpick or a similar 
thin tool and dragging it through 
the blackberry puree in lines that 
radiate out from the center spiral. 

Once the web is complete, place 
the cake in the refrigerator for 30 
minutes to one hour to solidify. 

Remove from refrigerator after 
the time has elapsed and remove 
cake from the tin. Place three to 
four blackberries on the very top 
and center of the cake along with 
a few mint leaves for brightness. 
Cut into eight to 12 slices and 
serve. 
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UPCOMING 
GAMES 


Baseball: 
Friday at 6 p.m. 


Saturday at 2 p.m. 
Sunday at noon 
@ Seattle University 


Tuesday at 2:30 p.m. 
@ UC Davis 


Softball: 


Friday at 1 p.m. 

(Double header) 
Saturday at noon 

vs. Idaho State 


Track and Field: 


Saturday 
Sacramento State Open 
at Hornet field 


Last Week’s 
Results 





Baseball: 

Friday - lost 4-5 
vs. Louisiana Tech 
Saturday - won 1-0 
vs. Louisiana Tech 
Sunday - won 4-1 
vs. Louisiana Tech 


Softball: 

Friday - lost 0-1 

@ Portland State 
Saturday - won 8-0 
@ Portland State 
Sunday - lost 5-6 
@Portland State 


Men’s Tennis: 
Saturday - won 4-0 
vs. Weber State 
Sunday - won 4-1 
vs. Montana 


Women’s Tennis: 
Saturday - won 4-0 
vs. Southern Utah 
Sunday - won 4-1 
vs. Montana 


Rowing: 

Sunday at WIRA 
Championships 
Gold medal - second 
novice eight 

Silver medal - second 
varsity eight 


Track and Field: 

Friday - Causeway Classic 
Men won 120-68 

Women tied 94-94 


Hornet Statistic 
Leaders 


Baseball: 
Batting average - 333 
(#6 Chris Lewis) 

Hits - 55 
(#6 Chris Lewis) 
Home runs - 9 
(#35 Justin Higley) 
Runs batted in - 33 
(#6 Chris Lewis) 
Wins - 6 
(#21 Brandon Leitao) 
Earned Run Average - 1.73 
(#24 Sutter McLoughlin) 
Strikeouts - 38 
(#21 Brandon Leitao) 
Batting average against - .191 
(#21 Sutter McLoughlin) 


Softball: 
Batting average - .336 
(#2 Paige Martin) 
Hits - 45 
(#18 Kelli Frye) 
Home runs - 4 
(#22 Alyssa Vanderdrink) 
Runs batted in - 16 
(Two players tied) 
Wins - 13 
(#25 Caitlin Brooks) 
Earned Run Average - 1.40 
(#25 Caitlin Brooks) 
Strikeouts - 131 
(#25 Caitlin Brooks) 
Batting average against - .159 
(#25 Caitlin Brooks) 





Tom Miller celebrates a victory over the visiting Montana Grizzlies in the finals on Sunday. The Sacramento State men’s 
tennis team has won 11 of the previous 16 Big Sky Championships. 


Marksoo leads men’s 
tennis over Montana 


By GABE PACHECO 
@SH_Sports 


‘The Sacramento State men’s 
tennis team hoisted another Big 
Sky Conference tournament title 
today as it defeated the Univer- 
sity of Montana, 4-1 at the Gold 
River Racquet Club. 

It is the Hornets’ 11th confer- 
ence title in the past 16 years. 

“Tt feels great to be (champi- 
ons), said sophomore captain 
Marek Marksoo. “That's what we 
came here to do. For us to win 
five years in a row is definitely 
great. Being the favorite is not 
easy and it never is.” 

With a target on their backs 
virtually the whole season, the 
Hornets used it to their advan- 
tage as motivation to perform 
as expected in front of the home 
crowd in attendance. 

“Tt feels good in a sense,’ , 
Marksoo said. “We feel that we 
are the best here. We can see 
the other guys are always after 
us every year more and more. It 
gets closer and closer probably 
every year as well.” ‘ 

Marksoo paired with solo se- 
nior and co-captain Aliaksandr 
Malko in doubles competition. 
The two leaders set a tone early 
with high energy and hustle in 
their match against Grizzlies 
Mikolaj Caruk and Michael 
Facey. 

The match would be halted 
in the second set due to Tom 
Miller and Henrik Raag’s vic- 
tory at the No. 3 spot that give 
the Hornets the point to secure 
doubles play. 

In singles play, Marksoo 
breezed to victory over Griz- 
zlies’ Caruk at No. 1 by a 6-0, 
6-0 score to give Hornets a 2-0 
lead. 

Malko later followed Marksoo 
in the win column at the No. 2 





spot with a 6-2, 6-3 score over 
Andrew Warren. 

Malko’s career as a Hornet 
ends with him earning his third 
straight conference title. 

“Tt feels amazing,’ Malko said. 
“I won everything - one year in 
South Carolina and three years 
here?” 

Marksoo said Malko held 
nothing back in this tourna- 
ment. 

“He definitely gave it all 
towards the end of the season - 
you can see that,’ Marksoo said. 
“He was doing very well in the 
conference finals and was more 
fired up then I have ever seen” 

The No. ‘6 spot featured Mill- 
er’s battle against the Grizzlies’ 
Zach Drost, which caught a lot 
of attention from the crowd due 
to Miller's fiery emotions. 

“They came out really fired 
up this year,” Miller said. “I kind 
of went into the match with 
too much expectations to win, 
it made for a really slow start. 

I had to pour some of my guts 
out there to turn the match 
around, I have always showed 
my emotions on the court and 
that really helped turn the 
match around today.’ 

Miller was ahead in the third 
set 3-0 before the match was 
called off due to sophomore 
Sean Kolar’s match clinching 
point at the No. 4. 

Kolar defeated Montana’s 
Ethan Vaughn with 6-4, 6-4 
scores. 

The next step for the Hor- 
nets is the NCAA tournament, 
where they have never advanced 
to the second round. 

“We know we are the under- 
dogs,’ Marksoo said. “There is 
nothing to really to lose. I think 
we can all go out and play our 
best tennis because there is (ab- 
solutely) no pressure on us.’ 
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sports section on Twitter! 


Women’s tennis team 
wins yet another title 


By GABE PACHECO 
@SH_Sports 


Led by solo senior and captain 
Rebeca Delgado, the No. 1 seed 
Sacramento State's women's tennis 
team battled late into the afternoon 
to win its 12th consecutive Big Sky 
Conference tournament title over 
No. 2 seed University of Montana 
at the Gold River Racquet Club. 

With the 4-1 victory, the Hornets 
showed why they are the best in 
conference by extending their 
unprecedented winning streak 
over conference opponents to 105 
games. 

“Tt feels really good, Delgado 
said. “To be honest, I think we all 
have been looking forward to the 
Big Sky Conference tournament 
champion. I am really happy we 
won. 

Hornet sophomore Andrea 
Gomez Carus’ victory over Griz- 
zly Ashley Mackey at the No. 6 
spot gave them the last point they 
needed to secure the conference 
title. 

“Being the one who brought the 
clinching point for my team felt just 
great; Carus said. “It was actually 
the first time in my two seasons 
that I brought the clinching point 
for my team and I could not have 
asked for a better first time than 
the championship final. I was really 
nervous at the end of the match 
because even though we were up 
3-1 overall, the other matches re- 
mained were very close. I was really 
focused and I just gave everything 
on the last couple of points.” 

From the beginning to end, the 
Grizzlies applied as much pres- 
sure as they could with hustle and 
enthusiasm, but it wasn’t enough to 
overthrow the 12-time champions. 

Despite a 90 degree weather day, 
Delgado managed to win first both 
the singles and doubles points for 
the Hornets. 

The Grizzlies’ only point came 


Follow the State Hornet 


@SH_Sports 





when Sasha Carter defeated Hor- 
nets’ freshman Olivia Boija in her 
first ever championship match. 

“Tt was so much fun - I enjoyed 
every second of it? Boija said. “I 
was so much more nervous than I 
thought I would be. It feels really 
good (to win) even though I know 
we had been winning for the last 11 
years, and I sort of expected us to 
win this year as well. Being a part 
of it feels awesome - of course you 
feel some pressure as well because 
you have to keep the tradition of 
winning alive, but pressure for me 
is good. That way you keep fight- 
ing and working hard to become 
better” 

Delgado said being the team 
everybody wants to beat means 
give-and-take type of relationship. 

“Tn one way I think we all feel a 
little bit of pressure,” Delgado said. 
“But on the other side, it also helps 
us to show them why we are the 
best. I always try to cheer for the 
girls. It is something that motivates 
us to work even harder” 

Delgado finished her career at 
Sac State with four consecutive 
titles, 

“Montana (is) a tough team,’ 
Delgado said. “They are all very 
good and deserved to be in the 
finals. I can say last year was also 
really tough and this year was even 
tougher. I was really glad to play at 
number one. I think that was my 
biggest personal satisfaction” 

Freshman Jennifer Nguyen also 
came out victorious in both singles 
and doubles play at the No. 2 spot. 

Both Hornet juniors Sophie 
Lohscheidt and Katharina Knoebl 
recovered from their first set of 
singles losses to win in the second 
set before play was halted due to 
Carus’ match-clinching point. 

The Hornets will return to the 
courts on May 10 to compete in 
the NCAA tournament. They will 
find out later this week who they 
will face. 
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Ryan McMahon } 
6-0, 200 Ibs. 
Strong Safety | 


T.J. Knowles 
6-7, 245 lbs. 
Tight End/Wide Reciever 


Packers, Chiefs 
pick up Hornet 


seniors after 
NFL draft day 


By RYAN KUHN 
@Rskuhn 


Former Sacramento State football 
tight end TJ. Knowles and defensive 
back Ryan McMahon will get a 
chance to play professional football. 

Although neither was selected 
this past weekend during the NFL 
Draft, Knowles and McMahon were 
invited to the Kansas City Chiefs 
and Green Bay Packers mini camps, 
respectively. 

Last season, Knowles received 
all-Big Sky Conference honorable 
mention with 38 catches for 381 
yards and five touchdowns. 

“J never really I had an oppor- 
tunity to play at the next level,” 
Knowles said. “I’m excited to get 
out there and show them what I 
can do.” 

Although Knowles got calls from 
both the Chiefs and the Cincinnati 
Bengals, he said he was hoping he 
would go to Kansas City because he 
felt more comfortable with them, 
having already attended one of their 
private workouts. 

Before coming to Sac State, 
Knowles played for the University 
of South Florida and Saddleback 
College in Mission Viejo, Calif. 

At Saddleback, he finished with 
all-conference honors, catching 49 
receptions for 927 yards and seven 
touchdowns. 

“College football taught me 
perseverance,’ Knowles said. “A lot 
of things:get thrown at you and you 
have to deal with tough situations.” 

McMahon also received all-Big 
Sky Conference honorable mention 
and has 183 career tackles since his 
arrival at Sac State in 2010. 

He said he is thrilled to be a 
part of a historic program like the 
Green Bay Packers and although he 
was disappointed that he was not 
drafted, he knew the plan was to be 
patient and wait until somebody 
called. 

“There are a lot of good players 
that weren't drafted from both 
big schools and smaller schools,’ 
McMahon said. “I wasn't really 
nervous, but I knew why I didn't get 
a call until the day after (the draft)” 

Last season, he was second 
on the team with 50 tackles and 
finished with 1.5 sacks, a forced 
fumble and an interception, but 
McMahon said his road was not 
easy. 

From 2008-2010, McMahon 
played at USC and led the Trojans 
as a sophomore in special teams 
tackles. 

As he moves on to the next stage 
of his career, he said he is grateful 
for what he has learned at Sac State. 

“The best thing I could have 
done was be the best player I could 
be and a leader of the defense,” 
McMahon said. 





Junior duo emerge as team leaders on sand 


By MAIKALINA MADALI 
@SH_Sports 


Sacramento State’s sand volley- 
ball was a new concept for many 
of the members from the women’s 
volleyball team this semester, but 
juniors Katie Aprile and Kayla Beal 
took the sport in stride. 


Although the team as a whole 
finished with a 2-6 record, Aprile 
and Beal led the Hornets to a 5-1 
record until the last matches of the 
season against University of San 
Francisco and Stanford, where they 
fell to 5-3. 

“They worked really well to- 
gether and developed a trust with 


each other,’ said head coach Ruben 
Volta. “The style of play worked 
out really well. The type of ball Ka- 
tie passed helped Kayla to option 
more and Kayla’s good at hitting 
the option.” 

The two had strong chemistry 
on and off the court; however, 
the relationship was fostered way 


before they were paired up as Sac 
State's top sand volleyball team. 

As part of the Hornets’ new 
freshman recruits in the summer 
of 2010, Aprile, a communication 
studies major, and Beal, a civil 
engineering major, entered the vol- 
leyball program together. 

Being new to the campus and 


bye 


not knowing many people, much 
like any freshman, the two became 
dorm roommates after training 
together for the volleyball team. 
“We came in together, played 
club against each other (and) 
roomed together our freshman 


see Sand | page B4 














sand: Aprile, Beal find chemistry on the beach 


Continued | page B3 


year where we got close and have 
been close since then,’ Aprile said. 
“Our communication is really 
good on the court. You can just tell 
we've been friends.” 

Unlike indoor volleyball with 
six people covering the court, sand 
volleyball works in pairs. Com- 
munication between two people 
becomes an important factor in 
the game. 

Aprile said that reading the 
other team was much more dif- 
ficult because the opposing hitter 
had the whole court to target - 
while one was blocking the hitter, 
the other had the responsibility of 
defending the rest of the court. 

“Being able to talk well and 
work through stuff is important. If 
you can't do that and you close in 
or get frustrated with each other, 
it's not going to work very well?” 
Beal said. “There are only two of 
you. You are going to be involved 
in every play and you're going to 
touch every ball. Having that com- 
munication and being comfortable 
with each other makes it so much 
easier.” 

Because Aprile and Beal have 
had three years of experience in 
working with each other, they said 
the ability for them to play cohe- 
sively as a team was no issue. Their 
already-established friendship and 
the constant communication while 
playing was a key factor to their 
success. 

“We can talk to each other on 
the court without even having 
to talk,” Aprile said. “Tl tell her 
where to hit or I'll mess up and 
she'll know exactly what to do” 

Aprile and Beal played as the 
No. 2 team throughout the season; 
however, they were bumped up to 
the No. 1 team at the last second 
for the final set of away games. Al- 
though those two games ended in 
losses, the duo said they peg their 
season as an overall victory. 

“No matter what, Katie and 1 
played through whatever was get- 
ting us. If a team scored a point, 
it was ‘OK, let’s just get the next 
ball,” Beal said. “We didn’t give 
them a lot of runs or opportunities 
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to score. The games we barely lost. 
We just made more errors on our 
side.” 

Beal, an outside hitter for the in- 
door team, had a total of 127 kills 
and finished with a .436 percent 
hitting average. Aprile, a defensive 
specialist and setter for indoor, 
picked up 112 digs. As a team, they 
had a total of 186 kills, 189 digs 
and 35 ace serves. 

Both athletes agree sand vol- 
leyball has helped them grow 
substantially as players. The differ- 
ent skills learned in the sand have 
enhanced their skills for indoor 
volleyball. 


“You have to be so much more 


‘aggressive in sand to play the balls. 


In indoor, that communication 
skill is going to help a tremendous 
amount,’ Beal said. “In terms of 
physical skill, doing little things 
that we don't really think about - 
even though our coaches have told 
us and we don’t understand it right 
away - sand helped us see the big- 
ger picture and forced us to learn 
it quickly” 

The team is beginning to transi- 
tion into indoor volleyball by 
holding individual practices. Each 
team member has two one-hour 
practices a week. Only four players 
are allowed in the gym at a time to 
get one-on-one practice with the 
head coach, two assistant coaches 
and a student assistant. 

The coaches said they have 
already seen significant differences 
and improvement in part to sand 
volleyball. 

“The communication is a lot 
better, which is great. You're 
forced to have to communicate 
more when they're just two 
of you playing doubles. That's 
carried over instantly,’ Volta 
said. “That was the first thing we 
noticed - how much the players 
talk. Also, attacking in the sand 
has really helped them get their 
feet to the ball and hit” 

Individually, Beal and Aprile 
have seen improvements in their 
own skill sets as well. 

“Tt has definitely helped my 
serve receive passing for indoor. 

I got picked on a lot in (sand) 
serve receive because I'm the | 
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Katie Aprile dives for the ball in a game against Golden 
Bears on March 16 at the Sacramento Softball Complex. 


shorter player,’ Aprile said. “That 
helped me grow as a player in not 
getting frustrated and getting a 
good pass. I can get to any ball on 
the court basically in indoor” 

From haying to tread through 
sand to swifter movements on @ 
solid surface, the two are realizing 
how much easier it is to work the 
court. 

“Tt’s a huge difference in your 
mobility. You feel like you can 
move quicker,” Beal said. “For the 
first practice a lot of us were like, 
“Woah, we can jump and move so 
much better.” 

Although the season has come 
to an end, the players are ready to 
jump back into indoor. 

“Tm kind of sad it’s over cause 
it's nice to get outside and get a 
tan; Aprile said. “Most of us have 


























all been playing indoor since we 
were 12 or 13 years old. We're so 
used to being inside everyday and 
being outside was a really nice 
change, but I'm excited to play 
indoor again” 

Beal said despite what the 
record says, the players are happy 
with the outcome and the experi- 
ence was something new and 
exciting for the whole team. 

The first official sand volleyball 
season was used as a learning and 
preparation opportunity for the 
players to develop sharper skills. 

“Tt was great. All of our players 
got better and better as the season 
went on. It was a really good 
experience for all of them,’ Volta 
said, “It’s only going to help their 
indoor and overall volleyball 
game.” 
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Vanderdrink fills void: 
at first left by Nakken 


By CLIFTON JONES 
@JonesSHsports 


After the end of last season, the 
Sacramento State softball team 
saw No. 22 first baseman Alyssa 
Nakken leave while another No. 
22 began preparing to fill her 
shoes. 

Freshman first baseman and 
shortstop Alyssa Vanderdrink 
took over first base after former 
first baseman Nakken graduated 
last season. 

“Alyssa (Vanderdrink) is a 
great athlete. Coming into fall 
ball, she was really a shortstop 
and third baseman, said softball 
head coach Kathy Strahan. “I 
thought she would do well at first 
base and she has for us.” 

Nakken said when she at- 
tended a UC Berkeley vs. Sac 
State fall game in Stockton, she 
saw Vanderdrink with her former 
number and even sporting the 
same hair color. 

“I thought to myself, “Wow, 
that looks a lot like me,” Nakken 
said. “A lot of the players said, 
‘Yeah, it is like you never left the 
team.” 

Vanderdrink had no idea 
whose shoes she was filling at 
first base until she finally met 
Nakken in person at the home 


series game against Weber State 
on April 14. 

“We didn't really talk until the 
Weber State series in how similar 
we really are. It was exciting to 
finally meet her that weekend? 
Vanderdrink said. 

Even though both Nakken 
and Vanderdrink have the same 
body build, hair color, number 
and first name, they are also from 
two different parts of California 


« - Nakken is from the north and 


Vanderdrink is from the south. 

Nakken grew up in Woodland, 
Calif., where she attended and 
played three sports at Woodland 
High School: volleyball, basket- 
ball and four varsity seasons of 
softball. 

Nakken played all four years 
at first base and as a pitcher . As~ - 
a pitcher, Nakken went 29-11 
in her last two years with a 1.67 ° 
ERA, striking out 331 batters 
while allowing 33 walks in 244.2 
innings of work. Offensively, her 
last two years at Woodland High 
School she hit .558 batting aver-~ . 
age with 14 home runs. a 

Nakken left an impression as =: 
a Hornet when she appeared in - 
most of the games of her career, 
only missing 11 because of a 


see Softball | page B5 
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Gymnastics wraps up 2013 season 


By CLIFTON JONES 
@JonesSHsports 


With the 2013 gymnastics sea- 
son in the books, the Sacramento 
State team looks to take what 
it accomplished this season to 
improve upon the next season. 

Sac State finished this season 
by scoring its highest point 
total in school history in its last 
season in the Western Athletic 
Conference. 

‘A positive this season was 
our team peaking at the end of 
the year again even with injuries 
we had on our team? said head 
coach Kim Hughes. 

The Hornets wanted to qualify 
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as a team to the NCAA Regionals 
but those hopes were lost when 
they fell two spots short outside 
the top 36 teams in the nation. 

However, Sac State was able to 
qualify three gymnasts for the 
NCAA Regional in Corvallis, 
Ore.: sophomore Kalliah Mc- 
Cartney, junior Kailey Hansen 
and senior Nicole Meiller. 

McCartney qualified in the 
all round competition, but she 
missed the chance to make 
NCAA Championships by 25 
hundredths of a point. Even 
though McCartney didn’t make 
NCAA Championships, she did 
carry the team with her per- 
formances in every event she 
competed in for Sac State. 

Meiller finished her last rota- 
tion on bars in Corvallis, Ore., 
with a 9.325, which placed her 
38th overall. 

“Tam beat up from my years 
as a gymnast so it’s a bittersweet 
finish to my career at Sac State,” 
Meiller said. 

Hughes said Meiller battled 
through her five years at Sac State 
with injuries and with personal 
family issues; however, none 
of those problems distracted 
Meiller from performing well 
enough to appear in the NCAA 
Regional meets almost every year 
as a Hornet. 

Senior Cayla Beutler said she 
loved being apart of the Sac State 
gymnastics the last five years. 

“T will miss my coaches and 


being on campus with team- 
mates and friends,’ Beutler said. 
“I always loved being around 
campus because the people were 
nice here.” 

Beutler and Meiller were the 
only two seniors on a rather deep 
Hornet gymnastics roster, but 
both wanted to accomplish dif- 
ferent things in their last year. 

“I wanted to make sure this 
season ended well because I 
have been here for so long and I 
battled with injuries for so long; 
Beutler said. “Nicole wanted to 
make this season special because 
she wanted to make her dad 
proud of another great season as 
a Hornet” 

Hansen said she is going to 
miss both Beutler and Meiller 
because they taught her so much 
the last few years. 

“I just want to be half of the 
role models both Nicole and 
Cayla were for us,’ Hansen said. 

Hansen will now enter into 
her senior season next year along 
with five other gymnasts: Elideth 
Guerrero, Kaila Kilwein, Katie 
Osaki, Maddie Montoya and 
Ashley Wooff. The Hornets will 
have 11 upperclassmen returning 
next year including a junior class 
of five gymnasts. 

“We have a solid senior and 
junior classes coming back that 
all have competed for us last 
season, Hughes said. “So we are 
not going to rebuild but reload 
for next season.” 
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Softball: Vanderdrink puts up large 
numbers despite big expectations 


Continued | page B4 


hamstring injury her freshman 
year. Nakken appeared in 184 
games as a Hornet, nine of those 
games she pitched and played as 
a designated hitter. 

She finished with a .301 career 
batting average scoring 115 times 
with 34 doubles, one triple, 19 
home runs, 83 RBIs and a .375 
on-base percentage. 

As a graduate from Sac State, 
Nakken is working in the finance 
department at Northwestern 
Mutual, but in July she is plan- 
ning on moving to San Francisco 
to attend the University of San 
Francisco for her master’s in 
sports management. 

She is hoping to get an intern- 
ship in marketing and broadcast- 
ing with either the San Francisco 
49ers or Giants. 

“My long-term goal is to be an 
athletic director (I hope) for a 
Division I school?’ Nakken said. 

Vanderdrink on the other 
hand, grew up in Lake Elsinore, 
Calif., and attended Elsinore 
High School where she started 
for the varsity softball all four 
years at third base and asa 
pitcher. 

In her first season as a Hornet, 
Vanderdrink started 33-35 - 27 
of those games were at first base 
and the last three at shortstop. 
Although it’s Vanderdrink’s first 
season, she is leading the team in 
home runs and co-leads in RBIs. 

“Like Nakken, Vanderdrink is 
an inspiration because she is will- 
ing to play almost every position 
for us,’ Strahan said. 

Vanderdrink is hitting .241 
with four home runs, two dou- 
bles and 14 RBIs. Strahan said 
she likes the idea of Vanderdrink 
moving to her natural side of the 
diamond by playing shortstop 
the rest of the year. 

“Vanderdrink is strong and 
lanky with a great arm. She also 
is hitting the ball well which will 
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improve more next season,’ Stra- 
han said. “She is a great shortstop 
for us this season, the move to 
shortstop may be permanent.” 

Although Vanderdrink is lead- 
ing the team in home runs, there 
was still a transition for her from 
high school to Division I style of 
play. 

“Lhad to do a little transition 
on my offense because during 
the fall I struggled, but coach 


Hoyt helped a lot on being more 
aggressive on first pitch strikes,” 
Vanderdrink said. 

Nakken said she is happy to 
see Vanderdrink representing 
her old number well this season. 

“She is still leading the team 
with home runs and tied in RBIs, 
which is awesome,’ Nakken said. 
“She is doing great things with 
the No. 22 for Sac State?” 


Left: Hornet 
freshman 
infielder No. 
22 Alyssa 
Vanderdrink 
rounds 

first base 
on April 

12 against 
Weber State 
at Shea 
Field. Be- 
low: Hornet 
freshman 
infielder No. 
22 Alyssa 
Vanderdrink 
fine tunes 
her batting 
on April 

23 at Shea 
Stadium. 
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